Introduction
Pasteurization is a method of Heat treating milk to improve its storage qualities and destroy pathogenic bacteria. Milk is heated to 65°C for 30 minutes or 72°C for 15 minutes followed by rapid cooling to bellow 10°C; the method was devised by the French Microbiologist Louis Pasteur (1822-1895).
A simple phosphates' test is recommended to determine whether milk has been properly pasteurized or not. Milk has the alkaline Phosphatase inactivated by the time /temperature combinations applied during pasteurization. To determine about the complete pasteurization of milk if it is free from micro organisms contaminating raw milk, a chromogenic substances is added. The alkaline phosphates present in the milk will hydrolyze the substrate producing a color which can be compared to standards to determine whether the milk is acceptable or not. The pasteurized milk should have less than one coli form per ml and after 5 days storage at 6°C; its count at 21°C should be less than 10 5 cfu/ml.
When milk is pasteurized at 63ºC for 30 min in batch pasteurizer or 72ºC for 15 seconds in heat exchanger, continuous flow pasteurizers, all pathogenic bacteria destroyed , there by rendering milk safe for human consumption. Simultaneously various enzymes present in milk, and which might affect its flavor, are destroyed.
Materials and Methods

Samples Collection
In the present study two types of milk samples were collected -Raw milk samples were collected from 40 (forty) healthy cows of Senowara Dairy farm, Chittagong, and Pasteurized milk samples -Farm Fresh, Milk Vita, Aarong and Pran were collected from four UHT milk suppliers -
Samples Preparation
Raw milk of healthy cows from Senowara Dairy Farm was denoted as Sample RM1; half of the raw milk samples were pasteurized in a home pasteurizer and denoted them as RM2. Commercially pasteurized (UHT) milks -Farm Fresh, Milk Vita, Aarong and Pran were denoted as PM1, PM2, PM3 and PM4 respectively.
Screening of Raw milk Samples for Mastitis and Somatic Cells
Raw Milk samples collected from Senowara Dairy Farm were used to determine whether they were having Mastitis and somatic cells. For this purpose, milk samples were studied details. The California Mastitis Test (CMT) is a rapid, accurate, cow side test that helps to determine somatic cell counts (SCC) of raw milk from a specific cow. Los Angeles County Board of Supervisors has developed the CMT. 
Phosphatase test by Conventional Colorimetric method
In titration method equipments should be required test tubes, 5 ml pipettes, 1 ml pipettes, l00 ml volumetric flask, 500 ml volumetric flask, water bath at 37ºC. All glassware must be rinsed, cleaned, rinsed in chromic acid solution and boiled in water for 30 min. Reagent should be prepared into two categories
Buffer solution: Is mixed by 0.75g anhydrous sodium carbonate and l.75g Sodium bicarbonate in 500 ml distilled water.
Buffer-substrate solution: Place 0.l5 g of disodium Para nitro phenyl phosphate / P-Nitro phenyl phosphate disodium salt (C6H4NO6PNa2.6H2O, The substrate) into a clean 100ml measuring cylinder.
Add the buffer solution to make to 100 ml mark. Store this buffer-substrate solution in a refrigerator and protected against light. It should not be used after one week. Prepare a fresh stock. Pipette 5mls buffer-substrate solution into a test tube, stopper and warm the solution in the water bath at 37ºC. Add to the test tube 1ml of the milk to be tested, stopper and mix well and place in water bath at 37ºC. Prepare a blank sample from boiled milk of the same type as that undergoing the test. Incubate both the test samples and the blank sample at 37ºC for 2hrs. After incubation, remove the tubes and mix them thoroughly. Place one sample against the blank in a Lovibond comparator using A.P.T.W. disc and rotate the disc until the color of the test sample is matched and read the disc number. The Phosphatase Test for Pasteurized Milk.
Disc Reading after incubation at 37ºC from 2 hrs then remarkable results can be determined by following range-
Phosphatase test by Optimized Standard Method
In the presence of magnesium and zinc ions p-Nitro phenyl phosphate is hydrolyzed by Phosphatase to form phosphate and p-Nitro phenol. The p-Nitro phenol released is proportional to the Alkaline Phosphatase activity and can be measured photometrical to determine the alkaline phosphates level presence in the milk. Colorimetric assay in accordance with a standard method followed by samples and then addition of Buffer solution (R1) and addition of buffer/substrate (R2).
Manual procedure for substrate start Table 4 Working agent Macro  Semi  Micro  R1  2500μl  1000μl  500μl  Sample  50μl  20μl  10μl  R2  500μl Clinical DGKC method is applied on pasteurized milk to determine alkaline Phosphatase level within a short time. 
Preparation
Centrifuge pasteurized milk sample for containing precipitate components to separate watery portion before performing the assay.5 ml of R1 are mixed with 1 ml of R2 .Sample is measured by 1/10 ml of R2 and mixed with previous mixture of Reagents. 
Results
Raw Milk Samples (Table5)
Discussion
Based on research findings, it should to discourage the consumption of raw milk. 
Conclusion
Effective heat treatment of milk is essential to ensure the absence of pathogenic microorganisms and hence product safety for the shelf life of pasteurized milk. If the Alkaline Phosphatase originally present in Raw milk, then test negative following pasteurization, the analytical or production manager can be sure that the proper temperature and time control during processing has been used. Raw milk, Pasteurized milk and UHT milk must still test as Alkaline Phosphatase positive, otherwise these cannot be classified as such anymore. We may conclude that UHT pasteurized milk (Class-1) has a refrigerated shelf life of two to three weeks, whereas Home pasteurized milk (class-1,2) can last much longer when refrigerated, sometimes two to three months. When UHT treatment is combined with sterile handling and container technology (such as aseptic he proper packaging), it can even be stored unrefrigerated for 3-4 months. So in case of Research purpose Pasteurized milk from Home Pasteurizer and UHT milk of various types to identify Microbial loading under the ALP test. So DGKC Method is very much improved procedure than Conventional performance.
